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Effects of Different Packaging Materials on Fresh-keeping of Fresh-cut Potatoes

QIN Hai-yuan et al (Department of Food Engineering, Guangxi Agricultural Vocational and Technical College, Nanning, Guangxi 530007 )
Abstract [ Objective ]The research aimed to study the fresh-keeping effects of different kinds of packaging materials on fresh-cut potatoes.
[ Method JPotato were chosen, peeled and cut into pieces (1.5 -=2.0 ¢cm). After being dipped in 1.0 % citric acid solution for 3 min, the po-
tato pieces were placed in plastic trays, covered with PE, PVDC and PE/PP film respectively, and then stored at 5 °C for 8 days. The fresh-
cut potatoes were measured at 0, 2, 4, 6 and 8 day respectively. [ Result JThe results showed that PE/PP packaging with low gas-permeability
could retain ascorbic acid, inhibit browning, slow down the accumulation of malondialdehyde (MDA ) and electrolyte leakage, so as to slow
down senescing. [ Conclusion |Different kinds of packaging materials had different fresh-keeping effects on fresh-cut potatoes.
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